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rm present bweHSai hss 6\so for dJjeet a ham^o-based product c^jn^ irom ^ps 1 to 4 of the ptpcess 
acGOKfing to the ftww^ioo, and fts wse in the pr^3»ation of tood !»ro(Ju«^ 

The ccn&e(}B«fice& of th@ addi^on of U% cihACted ^urr^r into 3is tofit&to jt^ce, to produce tomato iutoe aneVor (»ste, 
ar© big w^es*)* for tomato productkws snd "nportent Irom a tectrok^csl smxI econorniciri point of xrt«w. Thesa raa- 
5 sonsardsuiuftiarssaclasfoiiows: 

- ftwoutd ba possible to rmch ki a <58^ H(^-&sakpas*e or !n a HoS-Break paste sf higfief ieoiperaiofes (Super Hof- 
&Bek) the stefidaKi wcH icatjo.^5 regar<fir!g c<jn$isfwxy and vKHer ijindiog capa(3{y wish Ic-vsr tKmoersiw es in tha 
Hot-Braak. This rsduction wouW (iarfiage the prcfCfeiCt less, cfotainirsg one wiSi a bm&r ceioyf, toouf and nutnSorsa! 

JO v&\m. 

• It wouki be possii^e to reach a hiQtt consi^n!^ tofl^ p^le if required by the purdi^ara' spesKlcaiiffira, wiih no 
need ^ dian^e ol^r |m»e8SR)9 pa^nnet^ ffFHt^ soreen sza, Hot«8r««^ ttofcHng time and t€»nperatufe8. tt 
mot(joRf^t»8reqwecf^«efinaictu«i%<^ls^ 

w 

• Thetanpsfature isducijon in Sid J^t-BreSK wilf iead to srssgy savings, wi'h repercussioiis In fha gktbaE Steam and 
:ft«*:C0flStimpt!0n. 

- it would be possibte to inaease the producfion flow-rale of apeottc producte, (.& reducing the hokSng im in hfgfi 
m consit^erKy pitoducte: |8tper iM'^&'fisk^^scsfaJi; Ites^ the sam^ nom»^ coraikf^effi^ prod- 

UCt8:f**&B8Kpa««^i 

if vifDuJd be pcjssiMe to incrsaee fte tomaio paste production yield by reco^-sring {cTtato residues thai can be size 
reduced and added rmo lomato juice. TWs addition wi!! have a im-iitation, dep-inciisig on tne ■ inai quaiity of tf>8 pasts. 

is 

• Torres paste wlfh Ngher consistency and water binding capacity can lead to a sSgnific^t cost ssf/ing k\ the pro- 
duclton of tormlo-baead lif^hed produf^ &eth f«d^^ 

toma^ soBds, or o8»sr ln$fr^^ 



trt thse cofttaitt of U» present invamtoo, "to««to«tufry" designates a mijdure of tomato pi^, sWn, seeds and fibers 
origir^sting from tomato ceR walls and vvhich are of a suff kaarvtly big size to be reeded ^orri s^ndart tomato jufce extrac- 
t«s. Meraover, tomato peeis" shouid be understood as tfie coarse particfes of tomato stans arjd tibsrs corsainsd in fh* 
mmsSfomtMmi tosrssfo slurry; 

To impiefnent fhe present process for preparing totTOto-basea products, raw tomatoes are first chopped and then 
heated for a siiffioisr^t titna to inactivats the enzymes. Indeed, when processing tomatoes, i1 is tosI irripoftant I'lal the 
chopped toTOto be heated in excess <^ 90°C so as to reduce enzyme activity to a minimum, sines, ones a lommo iS 
broken up, this sends to destjoy pectins cojitaihed In the pulp, leading In consequence to a iscK of denaty in the finsi 
40 product. !ri systents oirr entiy empioysd, this is done either by heating the cht^ed tomato by means of a rotating coii 
in open-lani< conditions; or rrarsgling fr ashiy-choj^ed tomato with ready-heated mines at nornsai atmospheric pressure, 

in the "Hot Bfe^W method the lematoes are rapidly healed immediately foiicswlng chopping (see U&517593, for 
insSanse), The advantage of the Hot Break is that a greater yield is coined and a more viscous product that does not 
separate wheri left standing. SuifaMy, temperstisres apf^ied in the Hot Break method may be SO'C-i 40''C, but the high- 
*!i est terr^3sratij,'-esi siffect fris naturai tomato's vitamins, colour and fiavot^. The Cold Break prticsss may also ba sppiied 
to c^iopssecj tofnatoes, by use of miid heating, that is to say from eS'C to 90"C, aiicwing the rfetentioa of most of tte 
fomaSo s naits-ai vitarr^tts. cokJur and flavour, but detrimental to Ste density of the f siai product H the icwer temperatures 

Stuprfstng^, depencBoa on the desired consisjwicy of the tosnato-iuice. the present invention siicy^s the use ol t»H- 
so perato* COOditiCHlS miider thsBi 8)0se required in Sies past if very higf s-con&istensjy is desired . ths f lighest tanperafures 
may be ysad, w'fiafc^ 1 lO-I^CC. bus these are d8^ri^f^,e^^tsi to ths tomato's vitamins, colour and flavour. If hlgh-corvsis'- 
sfusy is da^i^, ie«*^mtjres from aO'C-t tO'C n^y bs used, (.^heress i!i the past higher temperafufes were nessdsd 
to ao^«® tHls> RrsI^, if the tower acceptab/e tomsro ec-fi&stsncy is desirsd, te.miJeratures from 65-90°C may bs used, 
wh«rea^»>th»P8i*h^ber ismperatureswere needed to Obtain a qors^fsWecon^stans^. ConssQuently, msn iraple- 

t^fasy faa<Mte«8pei^rt degrading meptm, tiA\m(lMmia^aimsS'^i^fsi tomato^ coiauf ar«^f!awoMr. T9 
do eov sutfable teirssensJurBB n?ay bs^-SaS*©* 

In the second step of fria preaent proeeas, miasStxi of tomato juice may be accorrpiished by two main types tsf 
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14.13 
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4.92 


4.97 
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129.5 ■ 


133.0 


SdiJkto catoum {mg / lOOg DM) 


33J 






6.4 
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VlfeiersotuWe 


226.0 


288i3 
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4S.0 


Aw 


0.963 


0,970 
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PrecipHate Weight Ratio CX>} 


62.5 


66.8 


Lycopene (mg / lOOg DM) 


852,0 


909.2 



Exampfe 2 

The mix ot peeis and seeds discarded from the slurry of example 1 is furtiier separated by ta><en tiia flotation prop- 
erties of the peeis which are ^le to float whereas seeds do not. For this purpose, a tank with a continuous water supply 
and recirculatiort system Is used with an initial dislntegrato system (supplysr ??), in order to separate the stici^y lumps 
ot peels and seeds. The tomato peels arxS empty seeds fOTain ori ttie water surface, ars! are transported by water 
stream. The seed sinK very quickiy to the bottom of the tank, and can be thus discarded. At the end of the washing step, 
the peeis are osliected (about 2 % of whi<^ cont^ns empty seeds). 

Under industrial condisioris, at!out 42% peeis recovery is thus obtained, the ranaining rest being peals and other 
materiai.? !iks stems, leaves and little stones, for examj^e. it is thus possitjie to eiiminals 98% ot the seeds from 9i8 0,'ig- 
inai peeis and se^s mixture. 

The extra-humidity obtained in the collected peels (from about S8% to 82%) may be removed by cemritugation, 
aithought this operation would not be necessary as water incorporation on 9ie juice production is not significant (an 
incidence of fess than 0.02 fosses of "Brix). Results are presented in table 4 below. 



TaWe4 





Humidity 


Dry flatter 


Peels and/or seeds 


Peeis and seeds separated from the siurry 
of exanpje 1 

Peels after drying by centrifugation 


68% 
64% 


32% 
36% 


5.76% of the original slurry Contains 75% 
peeis and 2S% seeds 
Contains 1.8% seeds 
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